Abstract: 1. Structural and physicochemical characteristics of endosperm starches of rice cultivars bred in Japan. Properties of rice starches were investigated using 4 types of endosperm starches, waxy, low amylose (AM), medium AM and high AM starches of rice cultivars bred in Japan. There was a highly negative relationship between the real AM contents and the peak viscosity measured by Rapid Visco Analyser (RVA) for non-waxy starches. In the group of high AM starches, there were two types of rice starch samples with similar apparent AM contents (about 30% 
Open symbols, rice plants in 1998; closed symbols, rice plants harvested in 1999. Half closed symbol, rice plants harvested in neither 1998 nor 1999 year; square, waxy rice; triangle, low amylose rice; circle, medium amylose rice; lozenge, high amylose rice; half closed circle, Kenkei 2064. 
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(near isogenic line; NIL) Aoki et al . 20) Hanashiro et al . After heating of polished rice grains, the retrograded rice was prepared by keeping the gelatinized polished rice in a DSC pan at 5 C for 1 day (B) and 7 days (C). 
